Pumpkin Bread

2/3 Cup Shortening

2 2/3 Cup Sugar

4  "eggs" (use replacement)

2 Cups Pumpkin

2/3 Cup Water

3 1/3 Cup Flour

2 Tsp Baking Soda (Non-Aluminum)

1 1/2 Tsp Salt

1/2 Tsp Baking Powder (Non-Aluminum)

1 Tsp Cinnamon (or replacement)

1 Tsp Cloves

(Optional 2/3 Cup Chopped Walnuts)

(Optional, Raisins)


Heat Oven to 350 Degrees.

Grease 2 Loaf Pans

Bake 50-60 Minutes, Check with Toothpick.  May need 10 more minutes or so after.  Check again.

In a large Bowl mix together Shortening and Sugar until Fluffy, then Stir in "eggs" and Pumpkin and Water.  Blend in Flour, Baking Soda, Salt, Baking Powder, Cinnamon, Cloves and Optionals (Walnuts, Raisins, etc)

Total Bake time around 60-70 Minutes.